Please amend this application as follows: 



In the Specification: 

In order to clarify Applicants' intent in response to the Examiner's objection to 
the terminology "stearoil" and "carragenate t (ilote)" (s/c), please make the following 
amendments. The replacement paragraphs are marked up pursuant to 37 CFR § 
1.121: 

Delete the paragraph at page 1 , lines 5-7, and replace it with the following 
replacement paragraph: 

The invention falls into the category of the technical food sector 
and is a food additive, has emulsifying and/or stabilising properties and 
contains sodium st e aro i l 2 l act il at e stearvl-2-lactilate and a 
carragenate. 

Delete the paragraph at page 2, line 27- page 3, line 5, and replace it with the 
following replacement paragraph. 

The solution provided by this invention is based on it having 
been observed that a mixture consisting of sodium st e aro il 2 - laoti l at e 
stearvl-2-lactilate (SSL) and the iota form of carragenate (carragenate i) 
carrag e nate i ( il ot e ) makes it possible to form and/or stabilise cold 
water/oil emulsions with raw animal fat or with other fats or oils used as 
food. The food additive, with emulsifying and/or stabilising properties, 
provided by this invention has emulsifying properties that are better 
than those of sodium caseinate and the soya protein in isolated form, 
which is of special benefit to the meat industry, which prepares many 
products that are emulsified / cooked with percentages of fat greater 
than 30%. 
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Delete the paragraph at page 3, lines 19-21, and replace it with the following 
replacement paragraph: 

The invention provides a food additive, with emulsifying and/or 
stabilising properties, hereinafter referred to as the invention, which 
contains sodium otoaroi l 2 lact il ate stearvl-2-lactilate (SSL) and 
carragenate i. 

Insert the following as a new paragraph at line 2 of page 12, immediately 
below the heading "CLAIMS": 

We claim: 
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